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INTRODUCTION



Welcome to the best and booziest of years. Happily, this is your guide to many more great and ginny years, as we’ve left the moveable feasts such as Easter free to do their own thing and not tied them to a specific date, meaning you can use this book year after year. So, Easter need never interfere with your National Liquorice Day celebrations or spoil the fun that is Count de Negroni’s birthday. But don’t worry, you can still make Gin and Pistachio Truffles as a sweet Easter treat.


We are as fond of a silly segue and a nonsense reason to mix ourselves a snifter as we are of gin, but it’s okay if you aren’t - this book will still do whatever you need it to do if you skip to the index of recipes at the back of the book.


Let’s be-gin.


For those of you not well-practised in the art of cocktail making or well-versed in its lingo, here are some tips, hacks and techniques to help you. Honestly, it’s not that hard and you don’t need loads of fancy kit, although a cocktail shaker is more-or-less THE MOST NECESSARY OF ALL BITS OF KIT EVER. Yes, we all know someone who’s attempted to do it with two pint glasses, but do any of us know anyone who that worked out well for? No. No we don’t.


Shaking


We shake a cocktail for four reasons: to mix it, to chill it, to dilute it and to create texture through aeration. There are two types of shaker: the three-part shaker (or Cobbler shaker) and the two-part shaker (or Boston shaker). The Boston shaker is probably the one you’ll recognize and is by far the cheapest and easiest to come by.


If Using a Three-Part Shaker:


You know your stuff so read no further.


If Using A Two-Part Shaker:


Unless the method tells you otherwise: add the ingredients to the glass or smaller part of your shaker, and then two-thirds fill the larger part with ice. Bring the two parts together, clasp firmly with both hands and shake vigorously for 5–10 seconds.


Dry Shaking:


We whip or ‘dry-shake’ a cocktail without ice to incorporate egg whites into the drink, and to create a luxuriously fluffy texture and mouth feel, usually in a sour or a fizz. This binds the mixture together, so once we have dry shaken, we then need to shake again but this time with ice, as you would with any other shaken drink.


Straining


After shaking or stirring, we need to strain the drink so that the chipped ice and anything else left in the shaker, like herbs or fruit, do not end up in the drink.


If you are using a three-part shaker, you will have a strainer built in, but with a two-part shaker you will need a cocktail strainer, which is clasped over the top before pouring the drink into the glass.


Double Straining:


For any drink served ‘up’ or without ice, like a Daiquiri, strain additionally through a small sieve or tea strainer to ensure that absolutely nothing that was in the shaker or mixing glass ends up in the drink. We always want to taste the ingredients, but sometimes we don’t want to see them.


Blending


Blending allows us to incorporate ice into a drink, creating a smooth Frappé-like texture. You can do this in a domestic blender or food processor.


Ice


Strange as it may seem, ice is the most important component of any mixed drink. (Well, we think it’s the second most important ingredient after gin, but let’s not quibble.) Ice is your best friend, so please make sure you have plenty of it. It chills liquid to the desired temperature, it dilutes and it softens the rougher edges of strong spirits. Ice is just as important in the making and serving of a cocktail as any other ingredient listed in the recipe, so good-quality ice must be a mainstay of any home bar. Shop-bought ice cubes are great, but if you can, build up a stash in your freezer so that you have ice cubes ready to hand. Don’t use any cubes that have cracked – they can mess with your dilution, and make your beautiful concoctions a little less beautiful on the eye. On the occasions where a recipe calls for crushed ice, if you have a fancy ice-crushing contraption, lovely, but wrapping cubed ice in a tea towel and bashing the daylights out of it with a rolling pin or unwanted ornament will give you exactly the same result.


Gin


Happily, there are more brands of gins out there than even the most enthusiastic of us will ever get around to trying, but when infusing gin, or making cocktails for the first time, we recommend choosing a classic dry gin rather than anything too flavoured. By all means experiment once you’ve tried something a couple of times, but the recipes in this book work on the assumption that your gin is straight-up gin and not already infused with the flavours of every tree and spice of every continent.
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1 JANUARY



New Year’s Day


If you’re nursing a hangover after your New Year’s celebrations, try a Red Snapper for your ‘hair of the dog’ cure.


Before the vodka-based Bloody Mary became popular with the sore-of-head in the 1920s, a gin and tomato juice was the morning-after treatment of choice.


Red Snapper


2 measures gin


5 measures tomato juice


½ measure lemon juice


4 dashes Worcestershire sauce


2 dashes Tabasco sauce


1 tbsp horseradish cream


pinch of salt


pinch of cracked black pepper


celery, lemon and green olive, to garnish


Add all of the ingredients to a highball glass, stirring in cubed ice as you go. Garnish with a celery stick, lemon wedge and green olive.


2 JANUARY


1 January is always a bit of a false start, but now you’re probably ready to join in with Dry January. Kick things off as you mean to go on with a nice, crisp, dry gin.


3 JANUARY


The ‘Pink Gin’ on today’s shop shelves is a sugary, fruity affair and a hundred thousand miles across the sea from the original. Vastly popular in its day, Pink Gin was conceived in Plymouth in the 1800s by naval officers. It was a means of making a tonic made from Angostura bitters, and prescribed for seasickness, more palatable. It worked.


The original Pink Gin is as bracing as a howling sou’westerly and really does shiver the timbers. But in the best of ways.


Pink Gin


2 measures gin


5 dashes Angostura bitters


still water, to top


Add all of the ingredients to an old fashioned glass filled with cubed ice and stir briefly. No garnish.


4 JANUARY


Gineral Knowledge: Bitters


Cocktail bitters are blends of distilled grain alcohols which are then infused with natural ingredients including spices, herbs, roots, tree barks and fruit peels. They can be used as a kind of cocktail seasoning – adding a few drops will provide an intense flavour boost, rather like certain oils or vinegars in cooking. The most well-known and commonly used bitters are Angostura, Peychaud’s and orange.


5 JANUARY


Pink Gin Jellies


Serves 4


100g (3½oz) caster sugar


4 leaves gelatine


100ml (3½fl oz) gin


150ml (¼ pint) Indian tonic water


50ml (2fl oz) ruby grapefruit or cranberry juice


raspberries, to decorate


Put the sugar in a small saucepan with 250ml (8fl oz) water and heat, stirring until the sugar is dissolved.


Place 3 tablespoons of water in a heatproof bowl, add the gelatine and leave to soak for 5 minutes. Place the bowl over a saucepan of simmering water and heat gently until dissolved.


Remove from the heat and add the gin, tonic water, fruit juice and sugar syrup and stir well. Pour into glasses and chill for at least 3 hours or until set. Top with raspberries to decorate.



6 JANUARY



Craft: Painted Bottles


Once you’ve enjoyed all that lovely gin, you can turn the bottles into ornaments or table decorations with just a little paint. Clean the bottles and remove the labels. Once they’re dry, paint them in your favourite colours, or even in a pattern. Acrylic paint is the best kind to use, as not all paints will adhere well to glass. If you’re feeling extra fancy, why not finish them with a little gold leaf? These could make great table number holders for a wedding.


7 JANUARY


Mark the first 7 of the year with a toast to 007. We all know Bond likes his martini shaken not stirred, but he’s also partial to a Vesper. In fact, this is the only truly acceptable occasion when a martini is shaken – and it’s derived straight from the pages of Ian Fleming’s first James Bond novel, Casino Royale (1953). A vigorous shake and the addition of Lillet Blanc dilutes and softens.


Vesper Martini


2½ measures gin


1 measure vodka


½ measure Lillet Blanc


lemon, to garnish


Add all of the ingredients into the bottom of your cocktail shaker, and fill the top half of it with ice. Shake vigorously and double strain into a chilled martini glass. Garnish with a lemon twist.



8 JANUARY



Congratulations, you have finally finished the turkey. To celebrate, and welcome in a whole year of eating actual food, try this utterly delicious gin pasta. You heard…


Gin Penne with Slow-Roasted Tomatoes


Serves 4


150g (5oz) baby plum tomatoes, halved


olive oil, for drizzling


400g (13oz) penne pasta


50ml (2fl oz) gin


75ml (3fl oz) double cream


50g (2oz) grated Parmesan cheese


handful of chopped basil leaves


salt and black pepper


Place the halved tomatoes in a roasting tin, drizzle over a little oil and season. Place in a preheated oven, 150˚C (300˚F), Gas Mark 2, for 20–25 minutes until lightly browned.


Meanwhile, cook the penne pasta according to the instructions on the packet.


Heat the gin in a small saucepan and simmer until reduced to about 1 tablespoon. Pour over the double cream and add the Parmesan, stirring.


Drain the pasta and return to its pan. Pour in the sauce and add the roasted tomatoes and basil leaves. Toss to mix well and serve immediately.


9 JANUARY


Gineral Knowledge: Vermouth


We have Italy to thank for more than penne alla gin (actually, probably just the penne). Italy gave us the drinkable version of vermouth; arguably the backbone of the martini.


Back in the early 17th century ‘vermouth’ was a medicinal fortified wine that contained the bitter-tasting herb, wormwood. (‘Vermouth’ being the French pronunciation of ‘wermut’ – the German word for ‘wormwood’).


But then, in the late 18th century, Italy started doing very clever things with it and introduced a sweet vermouth in 1786. Thank you, Italy.



10 JANUARY



‘The proper union of gin and vermouth is a great and sudden glory; it is one of the happiest marriages on earth, and one of the shortest lived.’


Bernard DeVoto


11 JANUARY


Gineral Knowledge: Beefeaters


Among London’s most iconic sights are the Yeoman Warders at the Tower of London, more commonly known as Beefeaters. They’ve been guarding the tower since Tudor times. Every year on their birthday, each Yeoman Warder is sent a bottle of gin from the Beefeater Distillery, the only Victorian gin-maker still operating in London.


12 JANUARY


London Calling


1½ measures gin


¾ measure lemon juice


¾ measure Fino sherry


½ measure sugar syrup


2 dashes Angostura bitters


lemon, to garnish


Add all of the ingredients to your cocktail shaker, shake vigorously and strain into a chilled coupette glass. Garnish with a lemon twist.


13 JANUARY


Celeriac Gin


January might seem like a dud month for fresh and seasonal ingredients to pair with your gin but it isn’t. Behold…the celeriac. Simply wash, peel and chop up a head of celeriac and put it in a container, cover it in 500ml (17fl oz) gin, put the lid on and let it infuse in a cool, dark place for 24 hours. Then strain it, keep it in an airtight container and you have a delicious base to a Bloody Mary that can be stored in the fridge for weeks.



14 JANUARY



Oops. Resolutions. Those things that other people make and stick to. It isn’t too late. How about this: ‘I resolve to try a different gin every month’?


15 JANUARY


On this day in 1994, Snoop Dogg released his seminal single Gin & Juice. The exact recipe for Gin & Juice is hazy but it’s usually a mix of cranberry and orange and almost always calls for Tanqueray No. 10. Ooh wee!


16 JANUARY


If West Coast hip-hop doesn’t do it for you then maybe this will. Fancy a sing-along?


Ten green bottles, hanging on the wall, ten green bottles, hanging on the wall, and if one…


What? You don’t have ten green bottles? Well, there’s only one way to solve that problem…


17 JANUARY


Gineral Knowledge: Prohibition


On this day in 1920, Prohibition began. In response to rising social difficulties stemming from the misuse of alcohol in the United States, The Volstead Act of 1920 was passed by Congress despite President Woodrow Wilson’s veto. The Act prohibited the production, importation, transportation and sale of ‘intoxicating liquors’ – any substance that contained more than 0.5% alcohol.


In a sense it worked, as alcohol consumption dropped markedly, but it spawned an underground crime-wave largely driven by the illegal smuggling and production of alcohol. Oops.



18 JANUARY



Coincidentally, yesterday was also Al Capone’s birthday. Born in 1899, ‘Scarface’ attained notoriety as the kingpin of an organized crime empire which was built on the profits of bootlegging and other Prohibition crimes. His gang smuggled vast quantities of gin into Chicago’s South side. Unlike the mellow gin imported by the North Side Mob, Capone’s gin was poorly made ‘bathtub gin’, and flavourings and sweeteners were required to mask its rough edges. Capone became partial to a Southside – a fresh, lively and limey cocktail that could mask all the evils of the world.


Southside


2 measures gin


¾ measure lime juice


¾ measure sugar syrup


6 mint leaves


mint, to garnish


Add all of the ingredients to your cocktail shaker, shake vigorously and double strain into a chilled coupette glass. Garnish with a mint leaf.


19 JANUARY


A refreshing cucumber twist on the classic Southside.


East Side


2 measures gin


1 measure lime juice


¾ measure sugar syrup


3 cubes cucumber


6 mint leaves


cucumber, to garnish


Muddle the cucumber and mint in the bottom of a cocktail shaker. Add the remaining ingredients, shake, and then double strain into a chilled coupette glass. Garnish with a slice of cucumber.



20 JANUARY



A classic from the Savoy Cocktail Book (1930), and a yet another riff on the Southside. Make sure you use freshly squeezed orange juice.


Paradise


1¾ measures gin


½ measure apricot brandy


1½ measures orange juice


2 dashes orange bitters


orange, to garnish


Add all of the ingredients to your cocktail shaker, shake vigorously and strain into a coupette glass. Garnish with an orange twist.


21 JANUARY


Gineral Knowledge: London Dry Gin


Contrary to popular belief, you do not need to be in London to make London Dry Gin. The term refers to the style and production methods pioneered by London gin-makers in the years after the invention of ‘continuous distillation’. This process – invented by an Irishman named Aenus Coffey in the early 1800s – yielded a more consistent and, indeed, drier final product. There are still very strict rules governing its production, and to be called ‘London Dry Gin’, the ingredients must be of completely natural origin, the dominant botanical must be juniper and no ingredients may be added after distillation other than water and the tiniest bit of sugar. Additionally, the finished product must be at least 37.5% ABV.


22 JANUARY


Famous Birthday: Lord Byron


On this day in 1788, poet, politician and all-round bad boy Lord Byron was born. Famously described as ‘mad, bad and dangerous to know’, Byron was one of the most popular writers of his time – and is once said to have announced: ‘gin-and-water is the source of all my inspiration’.



23 JANUARY



The Doobs Martini is an excellent martini alternative, with powerful notes of sour hedgerow fruit that cut through the seemingly endless January nights.


Doobs Martini


1¾ measures gin


1 measure sloe gin


¾ measure dry vermouth


4 dashes orange bitters


orange, to garnish


Add all of the ingredients to a cocktail shaker or mixing glass, and fill with cubed ice. Stir for 30 seconds, and strain into a chilled martini glass. Garnish with an orange rind twist.


24 JANUARY


Gineral Knowledge: Gin


Gin as we know it today is a grain spirit flavoured with botanicals – most notably juniper – which originated in Holland in the 1500s and was and known then as ‘genever’.


Gin production in England began around the start of the 1700s, but the resulting liquid was usually crude, haphazard and down-right dangerous.


25 JANUARY


Burns Night


Today it’s traditional to celebrate the life and works of Scottish poet Robert Burns. Try a Rabbie’s Martinez – a ginny riff on the classic Bobby Burn’s cocktail.


Rabbie’s Martinez


2 measures gin


1 measure sweet vermouth


¼ measure Bénédictine


2 dashes Angostura bitters


lemon, to garnish


Add all of the ingredients to a cocktail shaker or mixing glass, and fill with cubed ice. Stir for 30 seconds, and strain into a chilled coupette glass. Garnish with a lemon twist.



26 JANUARY



Gineral Knowledge: Sour


Sours were first described by Jerry Thomas in his book How to Mix Drinks (1862). Derived from the basic principles of punch making, sours are the building blocks of cocktail creation. A sour is the epitome of balance in a cocktail; you need a boozy ingredient, a sweet ingredient, and an acidic ingredient; the result of which will, if made properly, be a cocktail that is greater than the sum of its parts. There are whisky sours and gin sours but sours can also come in disguise. Is a daiquiri a sour? Yep. Is a margarita a sour? Sure. Is a Tom Collins a gin sour topped up with soda water? Kind of, yes. Always simple on paper, but so very easy to mess up, sours are the ultimate test of precision, technique and specificity in drinks-making.


27 JANUARY


The very simplest of sours, and really the building block of all drinks making, the Fix was first recorded in Jerry Thomas’s How to Mix Drinks.


Fix


2 measures gin


1 measure lemon juice


¾ measures sugar syrup


seasonal fruit, to garnish


Add all of the ingredients to a rocks glass filled with crushed ice. Churn, and garnish with seasonal fruit of your choosing.


28 JANUARY


On this day in 1813, Jane Austen’s Pride & Prejudice was published. And we’d like to think that it is a universally acknowledged truth that every literary milestone should be marked with a toast to the writer.



29 JANUARY



Gineral Knowledge: Exports


The UK is the largest exporter of gin in the world, with exports worth more than £600 million in 2018. Don’t worry if you’re in the UK, though – there’s still plenty left! Brits bought 73 million bottles of the wonderful stuff in the same year.


30 JANUARY


Famous Birthday: Franklin Delano Roosevelt


FDR served as the 32nd president of the United States from 1933 until his death in 1945. Today marks his birthday and the day can’t slide without a toast as, without him, we might not (almost definitely wouldn’t) have discovered this version of the Dirty Martini. Also known as the FDR Martini, the key ingredient here is olive brine. The dry saltiness of the Dirty Martini is loathed and loved in equal measure depending on the drinker’s feelings about olives. Delicious. Or awful.
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